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只ecently，sweet potato is noticed as a functional food， which has positive effects on the 
human health according to the research results. lt is known that polyphenolic compounds 
contained in the tubers of sweet potato have the effects on which prevent lifestyle-
related diseases such as cancer， high blood pressure， arteriosclerosis， diabetes due to the 
antioxidative activity. To enhance the production of sweet potato in Uwaba area of Saga， we 
investigated the effects of soil property， fertilizer level， and temperature on the polyphenol 
content in the tubers of sweet potato. the polyphenol content was higher in the soils which 
contained low nitrogen and also organic matters， like the soil in Kouda， or Takashima of 
Karatsu. Moreover， the polyphenol content was not affected by the fertilizer level clearly， 
however， was enhanced by low temperature during enlargement of tubers. The results 
suggested that the polyphenol substance were easy to accumulate by the abiotic stresses in 







































































































































神田 6.2 7.7 
本庄 6.7 12.4 
鎮西 6.5 14.9 













































































































































































































































ている (Schadeland Walter， 1981) またう
組織別にポリフェノール類物質合量を見ると，
周皮に最も多く含まれていることがわかってい
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